
Recipe Courtesy of Ree Drummond 
Bourbon Maple Pork Chops with Apples  
(served with Creamy Bacon Cheese Grits) 

• 2 Tablespoons Olive Oil

• Tablespoons Butter

• 2 Apples, Diced (whatever is a good variety; Gala works well)

• 1/2 cup Bourbon

• 2 teaspoons Apple Cider

• 1/2 cups Pure Maple Syrup

• 1 dash Salt

• Freshly Ground Black Pepper

• Creamy Bacon-Cheese Grits (recipe below)

Directions: 
  
Heat a large, heavy skillet over medium-high heat. Add olive oil and butter and heat over medium-high heat until butter in melted.

Salt and pepper both sides of pork chops. Brown them on both sides until nice and golden. Remove pork chops from the skillet and set on a 
separate plate.

Reduce heat to medium-low. Add apples and stir to combine them with the oil and butter that remains in the pan. Pour in bourbon and 
vinegar, then whisk along the bottom of the pan to deglaze it. Cook until liquid is reduced by half, about 5 minutes. Pour in the maple syrup, 
then add a dash of salt and pepper. Stir, then return pork chops to the pan. Cover the pan and simmer on low for 20 minutes.

Serve pork chops on top of a generous helping of Creamy Cheese Grits and spoon the apple-bourbon sauce over the top, allowing the 

liquid to drip over the grits. Serve with greens on the side. 



Recipe Courtesy of Ree Drummond 
Creamy Bacon-Cheese Grits  

• 8 slices thin Bacon, Cut Into 1/2-inch Pieces

• 1 Yellow Onion, Chopped

• 2 cups Stone Ground Grits

• 6 cups Low Sodium Chicken Broth

• 2 cups Water

• 1/2 cups Heavy Cream 

• 2 cups grated sharp cheddar

• 1 dash Cayenne, For Heat

• Salt As Needed

• Black Pepper To Taste

Directions: 
 
In a heavy pot, cook bacon over medium heat for a couple of minutes to render fat. Add onions and cook with bacon for a few minutes, or 
until bacon is chewy and onions are golden brown.

 
Add grits, chicken broth, and water. Stir together and bring to a boil. Reduce heat to simmer, cover pot, and cook 30 to 40 minutes, stirring 
occasionally and making sure the liquid level is okay. If grits begin to get dry, add a little more warm broth.

 
After 30-40 minutes of cooking time, pour in cream. Cover pot and continue to simmer on very low heat for another 30 minutes, or until 
grits are done. Taste and add salt, pepper and cayenne to taste. Remove from heat and stir in grated cheese. Keep warm and serve.



Recipe Courtesy of Ree Drummond 
Sautéed Greens 

• 1 large bunch collard greens or spinach

•  2 Tablespoons Olive Oil

• 1/2 onion, finely diced

•  5 cloves Garlic, Finely Minced

• Salt And Pepper, to taste

• Splash of apple cider vinegar

Directions: 
 
Thoroughly rinse the greens in cold water. Tear the green leaves off the stalks and give them a chop. Heat the olive oil in a large skillet over 
medium-high heat. Add the onions, cook for 2-3 minutes, then add garlic and quickly stir it around to avoid burning. 
 
Throw in the greens and use tongs to move it around the skillet. Sprinkle in salt and pepper, splash in vinegar, and continue cooking until 
slightly wilted but still crisp, about 1 to 2 minutes.



Recipe Courtesy of Ree Drummond 
Bourbon Pots De Creme 

• 12 ounces, Semi-Sweet Chocolate Chips

•  4 Eggs, Room Temperature

•  2 teaspoons Bourbon

• pinch of Salt

•  8 ounces strong, very hot coffee

• Sweetened whipped cream.

Directions: 
 
Place the chocolate chips into a blender. Add eggs, vanilla, brandy, and salt. 

While it is blending, remove the circular disk from the blender lid and very slowly pour in coffee. It is essential that the coffee be extremely 
hot in order for the final product to be the right consistency and texture. 

Blend for a minute or so until mixture is smooth and fairly free of visible bits of chocolate. Pour the mixture into serving glasses or little 
demitasse cups, leaving plenty of room to add a heap of whipped cream later. 

Place in the refrigerator for at least 3 to 4 hours so the mixture has a chance to set. Serve cold with whipped cream.


